brunch 


quiche 

Our own butter crust filled with egg, bacon and grated 
Swiss cheese 

french toast 

A classic favorite of two thick slices of French toast served 
with hot syrup or powdered sugar. 

belgian waffles 

Our own Belgian waffle recipe served with your choice 
chocolate crumbles or fresh fruit and hot syrup. 

eggs benedict 

An English muffin topped with crisp Canadian bacon, 
poached egg, and topped hollandaise sauce served with a of 
side hash browns. 

eggs montreal 

Our amazing eggs benedict made with thinly sliced smoked 
salmon instead of Canadian bacon served with a side of hash 
browns. 

omelets 

Three eggs made to order omelets with choice of meats, 
vegetables, and cheeses. 

Meats: Ham, Turkey, Sausage, Canadian bacon, bacon. 

Veggies: Onion, Green Pepper, Tomatoes, Zucchini, 
Mushrooms, Broccoli, Jalapenos . 

Cheese: Gouda, Swiss, Provolone, Cheddar, Bleu 
Cheese, Pepper Jack. 


breakfast platter 

Two eggs any style, two strips of bacon or sausage patties, 
toast, and hash browns. 

monte cristo 

Shaved ham and cheese on artisan bread and coated in our 
French toast custard and fried to perfection and served with 
cranberry jam and hash browns. 


cheese burger 

A seasoned burger grilled to order with bacon, choice of 
cheese, served with fries. 

grilled chicken sandwich 

A grilled chicken breast served with lettuce, tomato, and fries. 

grilled cheese and tomato soup 

Perfectly melted aged cheddar, gouda, and aged provolone on 
artisan bread. Also available with black forest ham and served 
with our house roasted tomato soup. 

chilled raspberry soup 

A freshly made , refreshing, chilled soup. 

beignet 

Made from scratch, French confection dusted with powdered 
sugar or cinnamon sugar. 

sunrise cocktail 

Fresh fruit, yogurt, and granola layered in a parfait glass. 

The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a 
health risk to everyone, but especially to the elderly, young children under the age of 4, pregnant women and other highly 
susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk. 






sandwiches 


kabobs and skewers 


grilled cheese 

Perfectly melted aged cheddar, gouda and provolone on 
artisan bread. 3.50 

with flight of soup 5.50 with cup 5.50 with bowi 6.50 

grilled black forest ham and cheese 

Juicy Black Forest ham with melted aged cheddar, gouda and 
provolone on artisan bread. 5.00 

with flight of soup 7.50 with cup 7.50 with bowl 8.50 

flight of sliders 

A flight of five sliders served on either a pretzel hoagie or 
miniature Kaiser roll. 

Mix and Match 9.00 

bacon bleu 

3 oz. all beef patty topped with crispy bacon 
and bleu cheese crumbles. 

buffalo 

Traditional 3 oz. beef patty kicked up with 
Louisiana hot sauce and other spices, and 
topped with aged cheddar cheese. 

pulled pork 

Sweet and tender pork slow cooked to juicy 
perfection and topped with our house BBQ sauce. 

coffee rubbed and 
caramelized onion 

3 OZ. all beef patty rubbed with finely ground 
espresso and topped with caramelized onion and 
gouda cheese. 


The Illinois Department of Public Health advises that eating raw or under-cooked meat, poultry, eggs or seafood poses a 
health risk to everyone, but especially to the elderly, young children under the age of 4, pregnant women and other highly 
susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk. 



marinated beef kabob 

Top sirloin marinated with a blend of flavorful spiced and 
grilled to a juicy finish. 8.00 

rosemary chicken skewers 

Chicken seasoned with rosemary, basil, oregano and other 
herbs and spices, skewered with bell peppers, onions and 
cherry tomatoes. 6.50 

Jamaican jerk pork kabob 

Pork loin marinated in a unique blend of spices and herbs 
served with grilled pineapple and a coconut lime sour cream 
drizzle. 8.00 

griiied vegetabie kabob 

Bell peppers, cherry tomatoes, onions and zucchini marinated 
and char-broiled. 5.00 

seafood 

crab cakes 

A new twist on a classic favorite, zesty crab cakes made with 
mild jalapenos and served with a cilantro lime aioli. 15.00 

firecracker shrimp 

Jumbo shrimp marinated in a sweet Thai chili sauce, wrapped 
in a wonton and fried to seal in the flavor and give a pleasant 
crunch. 8.00 

salmon slider 

Five 3oz freshly poached salmon filets served with freshly 
made dill butter. 13.00 


something sweet 

beignet 

Made from scratch, French confection dusted with powdered 
sugar or cinnamon sugar. 3.00 

Iced oranges 

Fresh orange puree made with orange liqueur, frozen and 
served from a hollow orange. 3.50 

dark chocolate wontons 

Dark Chocolate fried inside wontons and sprinkled with 
granulated sugar and served with a port-cherry sauce for 
dipping. 5.50 
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I • ! chicken wings „ i ^ ^ • 

I , Fresh, never frozen, chicken wings served with your 
I ^ choice of three amazing homemade sauces. Classic 
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traditional favorites; 
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I Buffalo, Jalapeno BBQ or Sweet Honey Pepper Sauce. 

Pound 7.50 
, 'k pound 3.25 
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I sweet-tea chicken tenders ^ 

These sweet-tea marinated chicken fenders are 
available hand breaded and deep friend or grilled to 
perfection and served with your choice of dipping ,, 
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H i sauce. 6.00 
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roasted stuffed jalapenos 

Fresh jalapenos stuffed with a special blend of goat 
: I cheese and cream cheese, roasted, then topped with 
I ' bits of crispy bacon and chives, and served hot. 5.50 
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:j hand cut fries | * 

^; I Our hand cut fries are cooked to order an 

J I ; i V 2 order 2.50 Full order 3.50 

1 ^ Add Bacon and Cheddar 1.00 
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' and served hot. 


^onion rings j j , \ 

y. Hand battered and deep fried fresh to order. 

72 order 3.00 Full wder 4.00 T 
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homemade (Chips 

Thinly sliced by fi^d and made to order. 

order 3.00 


72 order 2.00 Ful 


crostini plat 
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Toasted sliced of French bread, served with freshly 
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made shrimp brus 
spreads. 4.00 ^ 


:hetta, hummus, and tapenade 
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vegetable platter 


Fried or steamed s 


^asonal vegetables served with 


homemade bistro saiJce. 5.50 ^ 

fries, onion lings and chips 
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savory Bites 

chorizo stuffed dafes 

Bacon wrapped dates, stuffed with chorizo and roasted until 
golden brown. 7.00 

bacon-sirloln pinwheels 

Thinly sliced top sirloin rolled with a layer of basil cream 
cheese and wrapped with bacon. 10.00 

apricot cream cheese pinwheels 

A mixture of apricot preserves and cream cheese along with 
prosciutto ham, hand rolled into a flour tortilla and served 
chilled. 5.00 


soup & salad 

caesar salad 

Crispy romaine lettuce, grated parmesan cheese and croutons 
served with Caesar dressing. 4.00 

bleu walnut salad 

Fresh arugula, sliced beets, crumbled bleu cheese, and walnuts 
served with homemade tarragon vinaigrette. 6.00 

house salad 

Crisp romaine lettuce, diced tomatoes, fresh onions, shredded 
carrots and shredded aged cheddar served with our house 
pear vinaigrette. 5.00 

roasted tomato soup 

Our made from scratch tomato soup is a mixture of vine 
ripened tomatoes, garlic, onion and peppers slowly toasted to 
perfection. 

Cup (8oz) 3.50 Bowl (12oz) 4.50 Flight 3.50 


soup du jour 

Freshly made and always rotating. 


















